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SUMMARY 
 
The aim of this study was to investigate the residual effect of acetic and lactic acid 
concerning the microbial load and configuration of psychrotrophe germs from the surface of 
the pork carcasses. The experiments were made during a period of 13 days, being made 
determinations in day 0, 1, 5, 9 and 13. For the acetic acid treated samples, after 24 hours we 
could observe a slight increase of the germ number (7.64 log
 
ufc/cm2), in the following days 
the germ number having a tendency of decrease reaching the minimal value of 6.18 log
 
ufc/cm2 at 4 days, followed by an increase up to 8.12 log
 
ufc/cm2 at the end of the experiment. 
In the case of lactic acid sample, at 24 hours after the treatment we can notice a reduction in 
the TGN to 7.13 log
 
ufc/cm2, after which the acid looses its efficacy, with an increase in the 
germ number to the end of the experiment.  
Regarding the germs from Aeromonas gn., for the control sample, the initial load was   
5.4 log10/cm2 CFU, which reached 5.18 log ufc/cm2 at 24 hours than decreased, following that 
at 4 days, these microorganisms to disappear from the meat samples. In the case of 
Pseudomonas gn. microorganisms, there is an ascendent evolution, from 5.66 log
 
ufc/cm2, to 
9.92 log
 
ufc/cm2. Regarding the germs from Yersinia spp., at 24 hours after application there 
is a decrease to 4.40 log
 
ufc/cm2.  
For the germs in Enterobacteriaceae family, in the case of the control sample, the 
initial load was of 5.27 log
 
ufc/cm2with a slight increasing tendency until the end of the 
experiment (8 days) when it reaches the value of 10.22 log
 
ufc/cm2, while at 24 hours from 
the acetic acid application, it could be noticed a numeric decrease of germs from 
Enterobacteriaceae family, to 6.14 log
 
ufc/cm2, value that stays constant up to 4 days, after 
which  the value decreases, reaching 5.27 log10/cm2 CFU at day 8.  
 For pork carcasses the antimicrobial residual effect of 5% acetic acid to development 
of Pseudomonas spp. Germs was maintained 4-5 days, in comparison with lactic acid solution 
5%, which present this effect just for 1 day.  
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